THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF ^ _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name ^ _y 7 

Date 

t^l^h ? 

Type of Ooeratlonls^ 1 

E 

^Food Service 

Retail 

/?// 

Risk 

□ 

rn 

Telephone ^ ' 

Level 

l_ 

□ 

Kesioeniiai Kitchen 
Mobile 


HACCP Y/N 

b 

Temporary 

Caterer 

P.r.o„lrCh„„(P,C) 

Time 

\r\\i6tZO 

Out; 

□ 

Bed & Breaklast 

Inspector /YlorU 

Permit No. 


T ype of Inspection 
©Routine 
CD Re-inspeclion 
Previous Inspection 
Dale: 

^ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

3 other_ 


--- VII iiio iiuiraiive payelSl ariu a 

violated. r- =» w 

Violations Related to Foodborne illness Interventions and Risk Factors (RaH items) 

Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Norv‘CompUanc9 with: 
Antl-Choking 590.009 (E) 

Tobacco 590.009 (F) 

Allergen Awereness 590.009 (Q) 


FOOD PROTECTION MANAGEMENT 

□ 1, PIC Assigned i Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted^Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

n 5. Recelving/Conditlon 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

n 8. Separation/Segregatjon/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
D 11. Good Hygienic Practices 


O 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS tPotontlBlIy Hazardous Foods) 

□ l6. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling /S"/^ 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

^QUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
Q 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


yioiatio ns Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 





5 

£ 












23. Management and Personnel (fc-2)(590.oo3) 

24. Food and Food Protection (fc- 3)(590.004) 

25. Equipment and Utensils (fc- 4)(590 ,oo 5) 

26. Watery Plumbing and Waste (FC*s)( 590 . 0 D 6 } 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (fc- 7)(590.008) 

29. Special Requirements (590.009) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.QOO/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order 
DATE OF RE-INSPECTION : 






























THE COMMONWEALTH OF MASSACHUSETTS 
TOWN OR CITY OF _ 


Massachusetts Department of Public Health 

Division Of Food and Drugs 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name .jp 

Date 

— ‘ PJ _ 

Risk' 

Level 

Telephone h Sfi 


HACCP Y/N 

P.».. in Ch.,.. IPiC) 

Tima 

In: 

Out: 

Inspector 


Type^f Operationfst 
ErFoodService 
Retail 

Residential Kitchen 
Mobile 
Temporary 
Caterer 

Bed St Breakfast 

Permit No. 


Inspection 

O^Roullne 

□ RG’Inspection 
Previous Inspection 
Date; 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

D Other_ 


cacn violation cnecKea requires an explanation on the narrative page(s) and 
violated. ' ^ 

Eolation? Related to Foodbor ne Illness Interventions and Risk Factory (Red Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


a citation of specific provision{s) 
Non-compUance with: 


Antl-Choking 

Tobacco 

Allergen Awareness 


590.009 (E) 
590.009(F) 
590.009(0 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restrlcted/Excluded 
FOOD FROM APPROVED SOURCE 

O 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ B. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protectfon 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing t 
n 11. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critlcal (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC- 2 )(S 9 o,oo 3 | 

24 . Food and Food Protection (fc.3K59o.O04) 
26 . Equipment and Utensils (fc.4K590.005) 

26 . Water, Plumbing and Waste (FC.5)(590.006) 

27 . Physical Facility (fc-6)(S90.oo7) 

28 . Poisonous or Toxic Materials (FC.7)(590.008) 

29. Special Requirements ( 590 . 009 ] 

30. Other 


c 

N 


















□ 12. Prevention of Contamination from Hands 
D13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

D16. Cooking Temperatures 

□ 17, Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding ‘J? 45 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21- Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related j I 

To Foodborne Illnesses Interventions I I 

and Risk Factors (Red Items 1-22): | | 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Foderal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



fT/^rk 


. . 























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF _ 


Massachusetts Deparfment of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 



Date. 

/ £. //V'^ 

Type of Ooerallontsl 


BjgaaUlUBection 


Risk 

Level 

13 Food Service 

□ Retail 

□ Residential Kitchen 

J Mobile 

n Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

iJT^outine 

U Re*lnspQctIon 
Previous Inspection 

Dale; 

□ Pre-operation 

□ Suspect Illness 

n General Complaint 

□ HACCP 
n Other 

Telephone ' - 


HACCP Y/N 

Person in Charge (PIC) ^ j 

Time 

Out: 


Violated checKea requires an explanation on the narrative page(s) and a citation of 

specific provl$ion(s) 


^^lat| 9 n$ R^l^ted to Foodborne Illness Interventions and Risk Factors /RbH Items) 

violations marked may pose an Imminent health hazard and require Immediate corrective 
action as determined by the Board of Health. 


Non-compliance with: 


AntLChokIng 590.009 (E| 
Tobaooo S90.009(P) 

A[lflrg«n Awareness 500.000 ( 0 } 


FOOD PROTECTION MANAGEMENT 
D 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infsctions Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

G 4. Food and Water from Approved Source 

□ S. Receiving/Condition 

D 6* Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 
G 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 
G 13, Handwash Facilities 

PROTECTION FROM CHEMICALS 
Q14. Approved Food or Color Additives 

□ is. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS tPotentlally Hazardous Foods) 

□ l 6 . Cooking Temperatures 
G 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding ^ S 
G 20, Time As a Public Health Control 

^QUtREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21, Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22 . Posting of Consumer Advisories 


VLolatlons Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 


Immediately or within 90 days as dotermlnod by the Boar 


c 

N 


















23. Management and Personnel (FC- 2 h 59 O. 0 O 3 ) 

24. Food and Food Protection <FC- 3 )( 590 . 004 ) 

25 . Equipment and Utensils (fc-4J{590.005) 

26. Water, Plumbing and Waste (FC‘ 5 )( 5 go.oo 6 ) 

27 . Physical Facility (Fc-6)(53o.oo7) 

28 . Poisonous or Toxic Materials (FC.7)(6bo.oo8) 

29. Special Requirements < 590 . 009 ) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Offlclal Order for Correction: Based on an Inspection 
today, the Items chocked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result In suspension or revocation of 
the food establishment permit and cessation of food 


establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must bo in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order 
DATE OF RE-INSPECTION: 


a,A m.,,. .///~ 

I'rint: /r?r,^ i&//rj 


WC’. Sigoxturc! ^ J ^ ^ ' 

Print; othx-r m a K zi 

Pngc^or.ji_Pnges 























THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Address 

Telephone 

^ C^lcU 

Person in Charge (PIC) / 

---- 

Inspector e/ 


UUkL 


HACCP Y/N 
Time 

ln:/<9;^ 
Out://; zjsr 


Type of Operalionis 


Food Service 
Retail 

□ Residential Kitchen 

□ Mobile 

r~l Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No, 


imnraBci 


Routine 
D Re-inspeciion 
Previous Inspection 
Dale: 

□ Pre-operation 
G Suspect Illness 
D General Complaint 

□ HACCP 

n Olher_^_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provisionfs 

Non-comptlance^lth: 

N ^ olations Re j ated to Foodborne Illness Interventio n s and Risk Factors fRed Items) Antl-choking 590 .oo9(E) I 

Violations marked may pose an imminent health hazard and require Immediate corrective Tobaceg seo.ooatF) I 

action as determined by the Board of Health. Allergen Awareness 59 o.oo 9 (Q) i 


FOOD PROTECTION MANAGEMENT 
D 1 • PIC Assigned I Knowledgeable I Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Reslricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7, Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8, Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 
D 11. Good Hygienic Practices 

Violations Related to Good Retail Practices {Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 


23 - Management and Personnel (FC.2)<590.003) 
24 . Food and Food Protection (FC- 3 )t 5 SO. 004 ) 
25 - Equipment and Utensils (FC4)(59o.oo5) 

26. Water, Plumbing and Waste iFC*5)(390.006) 

27 . Physical Facility 1FC-6)(590.oo7) 

28. Poisonous or Toxic Materials iFC7)(69o.o()8) 

29. Special Requirements ( 590 . 009 ) 

30. Other 


c 

N 


















□ 12. Preverilron of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15- Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ l6- Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding ^/6 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

Q 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related ~ 

To Foodborne Illnesses Interventions 
and Risk Factors (Red items 1-22): 

Official Order for Correction: Based on an inspection 
today, the Items checked indicate violations of 105 CMR 
590.000/Federal Food Code, This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



form TWA AMSULKJNCO CHARLESTOWN, MA 

























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF UL _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 


FOOD ESTABLISHMENT INSPECTION REPORT 



Date 

f o! J’H’ 

TypMf Ooeratlonlsl 

3^ Food Service 
□ Retail 

n Residential Kitchen 

J Mobile 

I] Temporary 

II Caterer 

II Bed & Breakfast 

Permit No. 


Tvoe^^f InsDBctlon 
3^oullne 

J Re-inspection 
^•revious Inspection 

Date: 

□ Pre-operation 

3 Suspect Illness 

3 General Complaint 

J HACCP 

□ other 


Risk' 

Level 

Telephone 


HACCP Y/N 


Time 

Out: 

Inspector ^ -yy 

violated an explanation on the narrative page(s) and a citation of 

s 

pacific provision(s 


Violation? Relalpd to Fpodborne Illness Interva n tlons and Risk Factors IRbH Items) 

VMatlons marked may pose an Imminent health hazard and require Immediate corrective 
action as determined by the Board of Health. 


NoffCompUanca with: 


Antl-Choking S90.009 (E) 

TobBOoo 590.009 |F) 

AKnrgen Awaraness 590.009 (Q) 


c 


E 


FOOD PROTECTION MANAGEMENT 

n PIC Assigned/Knowledgeable/Outies 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. PerRonnel with Infections Restrlctecl/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5, Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

O 7, Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Violations Related to Good Retail Practice^ (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


c 

N 


















23. Management and Personnel (FC-2)(590,oo3) 

24 . Food and Food Protection (fc< 3 H 59 O, 0 O 4 ) 

25. Equipment and Utensils (FC- 4 )( 590 . 005 ) 

26. Water, Plumbing and Waste (fc-5)(590.O06) 

27. Physical Facility (FC- 6 )(S 90 . 007 ) 

28. Poisonous or Toxic Materials (fc- 7 )( 590 .oo 8 ) 

29. Special Requirements (S 9 a.oo 9 ) 

30. Other 


□ 12. Prevention of Contamination from Hands 

□ 13. Handivash Facilities 
PROTECTION FROM CHEMICALS 

D 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ l6. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ l9. Hot and Cold Holding S ^ 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
U 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Ord er for Correction: Based on an Inspection 
today, the Items checked Indicate violations of 105 CWIR 
590.000/Fed8ral Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTiQM» 


Inspector’sSignat;^c: f'- 


— 

PIC, _ 

FORM734A AM. SULKIMCO TMADI eeTriwuM im 

Print; 1 , . 

Pagc^or_^Pagcs 






THE COMMONWEALTH OF MASSACHUSETTS 
TOWN OR CITY OF _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHIViENT INSPECTION REPORT 


Name i / 

C-e/?iirr ycA^<:>/ 


Tvpe.of Ooerationts) 

^>(Pe-of InsDGction 

Address 

Risk 

Level 

yj Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

L^JT^ouline 

□ Re-inspection 
Previous Inspection 

Dale: 

□ Pre-operation 

□ Suspect Illness 

□ General Complain! 

□ HACCP 

□ Other 

Telephone 


HACCP Y/N 


Time ^ 

Out: 

inspector ^ 

Sed requires an explanation on the narrative page(s) and a citation of 

specific provision(s 


^ qlatlpns Related to Fo 9 dborne Illness Inlervent t ons and Risk Factors <Rnri Items' 
"Ifu Pose an Imminent health hazard and require immediate corrective 

action as determined by the Board of Health. 


iVon*comp//anc9 with: 

AnthChoHIng S90.009 (E) 

Tobacco 590.009(F) 

AUorgen Awareneu 590.009 (G) 


FOOD PROTECTION MANAGEMENT 
D 1. PIC Assigned / Knowledgeable / Duties 
EMPLOYEE HEALTH 


□ 12. Prevention of Contamination from Hands 
ni3. Handwash Facilities 


□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4 Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved ProceduresiHACCP Plans 
PROTECTION FROM CONTAMINATION 

Q 8, Separation/Segregatfon/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
D 10 . Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Violations Relat ed to Good Retail Practicas (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC- 2 )( 59 o,Ga 3 ) 

24 . Food and Food Protection (FC-3)(S90,004) 

25. Equipment and Utensils (FC-4)(S90.oa5) 

26. Water, Plumbing and Waste (FC-s)( 53 o.oo 6 ) 

27 . Physical Facility (fc-6)(590.oo7) 

28 . Poisonous or Toxic Materials <fc-7)(S9o.oo8) 

29. Special Requirements (sso.oos) 

30. Other 


c 

N 


















PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ l5. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 
D 16. Cooking Temperatures 
ni7. Reheating 

□ 18. Cooling 5 5^ 

□ 19. Hot and Cold Holding ^ 

□ 20. Time As a Public Health Control 

^QUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
U 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): _ 

Official Order fo r Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Foderal Food Code. This report, when signed below 
by a Board of Health member or Us agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: . . . 


‘'I"""'-”: ,./W 


PIC's Signiitur^*: 


FORM734A AM SULKINCO 





LESTOWN MA 


T. 


Print: 


Print: 


//4 




l*iiKt.^of_/. Pages 






























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF , 


Massachusetts Department of Public Health 

Division of Food and Drugs 



Data 


oe of Oporsflonlst 

n 

'«;o,e of Insoectlon 

Address ^ ^ i/ 

1^^/ T//if 
Risk 

Level 

a rooa service 

J Retail 

□ Residential Kitchen 

J Mobile 

J Temporary 
n Caterer 

II Bed & Breakfast 

Permit No. 

F 

C 

[ 

[ 

c 

c 

c 

^T?oullne 

J Ro-inspectlon 
revious Inspection 
ate; 

1 Pre-operation 

J Suspect Illness 
] General Complaint 

1 HACCP 

J Other 

Telephone 


HACCP Y/N 

I™' 4u\u\U Py^o .. 

Time 

im/y-sr” 

Out: 

inspector 1 


violated. 


Yjotatliyng Retat?<i tQ Fqpdbpmg Illness Interventio n s and Risk Fartnrs fParf items) 

*" hazard and require Immediate corrective 

action as determined by the Board of Health. 


• • - - -- y 

A/ofKcomp//Bnca wfth: 
AntM^hohing seo.ooe (E) 
Tobaoco 590.009 (F) 

Allorgan Awareness 690.009 ( 0 ) 


TOOD PROTECTION MANAGEMENT 
U 1 • PIC Assigned / Knowledgeable / Duties 
EMPLOYEE HEALTH 

Q 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. ReceivingfConditlon 

□ 6. Tags/Records/Accuracy of ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separalion/Segregatlon/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


Violations R elated to Good Retail Practice (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as dotormlnod by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


c 

N 















_ 



23. Management and Personnel (FC- 2 )( 59 o.do 3 } 

24. Food and Food Protection (fc- 3 )( 590 .oo 4 ) 

25. Equipment and Utensils (fc- 4 )( 590 .oos) 

26. Water, Plumbing and Waste (FC- 5 )( 690 . 008 ) 

27. Physical Facility (FC- 6 )i 59 O. 0 O 7 ) 

28. Poisonous or Toxic Materials (Fc-7|(seo.oo8i 

29. Special Requirements ( 59 o.oo 9 > 

30. Other 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
n 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS {Potentially Hazardous Foods) 
G 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22, Posting of Consumer Advisories 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Or der for Correction: Based on an Inspection 
today, the Items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by (his order, you 
have a right to a hearing. Your request must be in vwiting 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE4NSPECTION : ^ 
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THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 


FOOD ESTABLISHMENT INSPECTION REPORT 



Date 

TyDB-of OoerationZs) 

H Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed St Breakfast 

Permit No. 

Type of InsDoclion 

U Routine 

□ Re-inspectlon 
Previous Inspection 
Date: 

Pre-operation 

H Suspect Illness 

Zl General Complaint 

□ HACCP 

□ Other 

.r'*“ 8f/s;-j/.rrc^ 

Risk 

Level 

Telephone 

Owner C,h&lrd 

HACCP Y/N 


Time 

Inspector r 

vid " requires an explanation on the narrative page(s) and a citation of 

specific provision(s 


Violations Related to Foodborne Il l ness Interventions and Risk Factor?; ^Rpri Items) 

Violations marked may pose an Imminent health hazard and require Immediate corrective 
action as determined by the Board of Health. 


/Von-comp/Zance with: 
Antl-Choking 590.009 (E| ^ 

Tobacco 590.009(F) T 

Allergon Awareness 590.009 (0) g 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOyEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricled/Excluded 

FOOD FROM APPROVED SOURCE 
Q 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

D 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
n 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities o)c' 

PROTECTION FROM CHEMICALS 

□ l4. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 
CD 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPUUTIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-crltlcal (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


23. Management and Personnel (Fc.2)(530.003) 

24. Food and Food Protection (Fc- 3 )( 590 . 004 ) 

25. Equipment and Utensils |FC- 4 )( 590 . 005 ) 

26 . Water, Plumbing and Waste (FC-5)(590.006) 

27. Physical Facility {Fc- 6 )< 590 . 007 ) 

28 . Poisonous or Toxic Materials (fc-7)(590.oo8) 

29. Special Requirements ( 590 . 009 } 

30. Other 


of Health 


c 

N 


















Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the Hems checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: . . 

W /1 



(?arM 


nc. Si, 
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l’a4cL_of_ZPages 






















TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 



Date j 

T^e of Ooerationfs) 
S^Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 
_ Caterer 

J Bed & Breakfast 

Permit No, 

^PBj>f'lnspection 
[y^outlne 
□ Re-fnspection 
Previous Inspection 

Date: 


Risk 

Level 

Telephone -^- 


HACCP Y/N 

B 

C 

Pre-operation 
Suspect Illness 
General Complaint 
HACCP 

Other 

1" Oh-r,. (PIC) P 

Time 

Out: 

Inspector nn6rkr)'7‘^j€/}o { 


violated -nanduve pagers; ano a ciiation orspecmc provislon( 

D I 4 j * •- -1.- ... . Won-co/npWa/jce Witt.' 

y o at ons Related to Fpp^borns Illness Interventions and Risk Factors fR^d items) AnlWhaklng 590.oog (E) 

violations marked may pose an Imminent health hazard and require immediate corrective Tobaoco 590.009 (F) 

action as determined by the Board of Health* Atlargan Awareness 590,009 (Q) 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable f Duties 
EMPLOYEE HEALTH 

O 2. Reporting of Diseases by Food Employee and PIC 
n 3. Personnol with Infections RestrIctediExcfucled 
FOOD FROM APPROVED SOURCE 
n 4. Food and Water from Approved Source 

□ 5. Receivfng/Condftion 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

D 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

Q 8. Separation/Segregatlon/ProtecUon 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
D 11. Good Hygienic Practices 


□ 12* Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ l5. Toxic Chemicals 

TtMETTEMPERATURE CONTROLS (Potantlally Hazardous Foods) 

□ I 6 * Cooking Temperatures 
G17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22 . Posting of Consumer Advisories 


Violations Related to Good Retail PractlcB.R (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-ciitfcal (N) violations must be corrected 


Immediately or within 90 days as determined by the Boar 


c 

N 


















23. Management and Personnel (FC-2)(630.oo3) 

24 . Food and Food Protection (fc*3J(53O.O04) 

25. Equipment and Utensils {FCw»)(s 9 o.oo 5 ) 

26 . Water, Plumbing and Waste (fc-5)(59O.O06) 

27 . Physical Facility (FC-6){S9o.do7} 

28. Poisonous or Toxic Materials (FC‘ 7 )( 590 .oo 8 ) 

29. Special Requirements (S 9 o.oo 9 ) 

30. Other 


Number of Violated Provisions Related I I 
To Foodborne Illnesses Interventions I I 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health, Failure to correct violations 
cited In this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE4NSPECTION! 


Inspector’s Signature: 
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THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name 


Address 


C-k ^ bus o >4 S^c- >4?^/ 


Telephone 


J/V) 


M . . Afl. 


Person In Charge (PIC) 
Inspactor rTkrU, 


Date y 

OArZ/Sr 


Risk 

Level 


HACCP Y/N 


Time 

\x\\/^k^O 

Out: 


T^eof Qperationfsl 


Food Service 
Retail 

Residential Kitchen 
Mobile 
Temporary 
Caterer 

Bed & Breakfast 


Permit No. 


Type of Inspection 


touline 

_Re-inspection 

Previous Inspection 
Dale: 


□ 

□ 


Pre-operalion 
_Suspect Illness 

B General Complaint 
HACCP 
□ Other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s] 
violated. Non-comptlance with: 

Violations Related to Fo odborne Illness Interventions and Risk Factors fRed Items! Anti chohing 590.009 (E) £ 
Violations marked may pose an Imminent health hazard and require Immediate corrective Tobacco 590 . 009 (F) Q 

action as determined by the Board of Health. Aiiargen Awareness 590 . 009 (G) 


FOOD PROTECTION MANAGEMENT 

□ 1, PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6, Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

n 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
n 11 . Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

G14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potontlally Hazardous Foods) 

□ I 6 . Cooking Temperatures 

□ 17. Reheating ^ 

□ 18. Cooling ^ y ^ 

□ 19. Hot and Cold Holding 3Z^ 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP| 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices {Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

X 


















23. Management and Personnel {fc-2kS9O.0O3) 

24. Food and Food Protection (FC-3){590.004) 

25. Equipment and Utensils (FC4H590 .oo5} 

26. Water, Plumbing and Waste (FC-5K590 .oo6} 

27. Physical Facility (fc-6){59O.007) 

28. Poisonous or Toxic Materials (FC-7)(5go.oa8) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590,000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation ol 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order, 

DATE OF RE-INSPECTION: 



■nspe..or.SI,nn.ure: _ 

m , .A 


PIC's Sicmilurc:'(^ 



- ’ 

Piij>o_/_nf / Pii^cs 
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TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT ___ 

/p_^j y fDate Operationfsl Inspectigg 

-^ _ ! g-//9^iff* yp^ood Service El^ouline 

Address v J-»/./*,/\ n/> rPxV' □Retail □Re-inspection 

-qn—u - - - ■g.>C/l t^r f JC^ - LGve) □ Residential Kitchen Previous Inspection 

_ _□ Mobile Date: 

Owner — ~ i ~ ^ ^ / HACCP Y/N Temporary ^ Pre-operation 

_□ Caterer □ Suspect illness 

Person in Charge (PIC) Time □ Bed & Breakfast □ General Complaint 

“i-;- iiPJCQO □ HACCP 

Inspector W//t 0 Out: Permit No. □ Other_ 

Each violation checked requires an explanation on the narrative page( 5 ) and a citation of specific provision (5 
violated. Non-campflance with: 

Violations Related to Fo odborne Illness Interventions and Risk Factors IRed Items) Antl-chohing 590.009(E) Q 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009(F) " 

action as determined by the Board of Health. Allergen Awareness 590.009 (G) ~ 


Date 

Typojef Ooerationfsl 

Tvoeof Insoection 

iz,09//s- 

Q^ood Service 

tSi^ouline 

Risk 

□ Retail 

□ Re-inspection 

Level 

G Residential Kitchen 

D Mobile 

Previous Inspection 
Date; 

HACCP Y/N 

□ Temporary 

G Caterer 

G Pre-operation 
□ Suspect Illness 

Time 

□ Bed & Breakfast 

G General Complaint 
□ HACCP 

Out: 

Permit No. 

n. other 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

G 2 . Reporting of Diseases by Food Employee and PIC 
D 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
n 5, Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

G 8. Separation/Segregation/Protection 
Q 9. Food Contact Surfaces Cleaning and Sanitizing ^ 

□ 10. Proper Adequate Handwashing 
G 11. Good Hygienic Practices 


G 12, Prevention of Contamination from Hands 
G 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 
G 14. Approved Food or Color Additives 
G 15. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ I 6 . Cooking Temperatures 
G 17. Reheating 

G18. Cooling /-SV 

Q 19. Hot and Cold Holding /<o^ 

Q 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

G 22 . Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 


Immediately or within 10 days as determined by the Board 
of Health. Non-crilical (N) violations must be corrected 


immediately or within 90 days as determined by the Board 


of Health. 


c 

N 




23. Management and Personnel (FC-2)(690.0031 



24. Food and Food Protection (FC- 3 )(S 90 .() 04 ) 



25. Equipment and Utensils (FC- 4 )( 590 . 005 ] 



26. Water, Plumbing and Waste (FC-sksso.oog) 



27. Physical Facility (Fc-e)( 590 . 007 ) 



28. Poisonous or Toxic Matedafs (FC- 7 )( 590 . 008 ) 



29 . Special Requirements (590.009] 



30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the Items checked Indicate violations of 105 CMR 
S90.000/Federal Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTiON: 


































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABUSHMENT INSPECTION REPORT 


Name 


Address 
Telephone 
Owner ^ 


S>^c 


Person in Charge (PIC) 
Inspector . 


(stef) 


HACCP Y/M 

Time 

In: 

JflJ 




k Food Service 

L54^ouline 

G Retail 

G Re-inspection 

n Residential Kitchen 

Previous Inspection 

G Mobile 

Date; 

Temporary 

^ Pre-operalion 

□ Caterer 

_ Suspect Illness 

□ Bed & Breakfast 

H General Complaint 

G HACCP 

Permit No. 

_ Other 


Violated. 

Violations Related to F oodborne Illness Interventions and Risk Factors fRed Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non-eompllartce wfth: 
AntlOhoking 590,009 (E) F 

Tobeooo 590.009 Q 

Allergan Awar«n«u 590.009(0) r 


FOOD PROTECTION MANAOEMENT 
Q 1. PIC Assigned I Knowledgeable / Duties 

EMPLOYEE HEALTH 

G 2. Reporting of Diseases by Food Employee and PIC 
D 3. Personnel with Infections Restrided/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTCCTION FROM CONTAMINATION 

□ 8, Separation/Segregation/Protection 

G 8. Food Contact Surfaces Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practicas 


G12. Prevention of Contamination from Hands 
G13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
G15. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Potenttally Hazardous Foods) 

□ 16. Cooking Temperatures 
G17. Reheating 

G18. Cooling _ ^ 

□ 19. Hot and Cold Holding 2" ^ 

G 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE P 0 PUUT 10 NS (HSP) 
G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-criticat (N) violations must be corrected 
immediately or within 90 days as dotermlned by the Board 


23. Management and Personnel (fc.2 K59 o.oo3 ) 

24. Food and Food Protection (FC-3)(S9a.oo4) 

25. Equipment and Utensils (fc.4|{S90.005} 

26. Water, Plumbing and Waste (fc-S)( 590 .oob) 

27. Physical Facility (FC<e)(S30.oo7) 

28. Poisonous or Toxic Materials (fc-7 )(S9 o.oo8 ) 

29. Special Requirements ( 599 . 009 } 

30. Other 


c 

N 






K. 












Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
SSO.OOO/Federal Food Code, This report, when signed helow 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION : 























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF // , ^ /ry,sPorcL^ 


Massachusetts Department of Public Health 

Division of Food and DruQS 


Name 

Date 

Address C? w ^ - 

Risk 

Telephone 

Level 


HACCP Y/N 

Person In Charge (PI(M ^ \ ’ 

Time 

Inspector 

Bach violation checkAri rAniiiroc an «... 

In: /0> 

Out: 


T Vpfluof Operationf3> 
[I '^ood Service 
□ Retail 

B Residenlial Kitchen 
Mobile 

□ Temporary 
C Caterer 
□ Bed & Breakfast 

Permit No. 


TvP^f Inspection 
Si^otitine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


violated. 


^ ola^j 9 ns Related to Foodborne Ill n ess Interventions and Risk Factors fRori Items) 

Violations marked may pose an imminent health hazard and require Immediate corrective 
action as determined by the Board of Health. 


Non^compllatice with: 
Antt-Choking 590.009 (E) 

Tobacco 590.000(F) 

Allergen Awareness 590.009 (G) 


FOOD PROTECTION MANAGEMENT 

□ 1 . PIC Assigned / Knowledgeable / Duties 
EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricled/Excluded 

FOOD FROM APPROVED SOURCE 

D 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separatlon/Segregation/Proteclion 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
D 10. Proper Adequate Handwashing 

CJ 11. Good Hygienic Practices 

Violations Related to Good Retail Practicas (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non*critical (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (fc-2)(590.003) 

24. Food and Food Protection (Fc- 3 )( 590 .oa 4 ) 

25. Equipment and Utensils [FC4)[59D.oo5} 

26. Water, Plumbing and Waste iFC-5)(S90.ofl6) 

27. Physical Facility (FC- 6 )( 590 . 007 ) 

28. Poisonous or Toxic Materials (FC-7)(S90.008) 

29. Special Requirements ( 590 . 009 ) 

30. Other 


c 

N 










_x. 





L 



□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Poteniially Hazardous Foods) 

G 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20 . TimeAs a Public Health Control 

^QUIREMENTS FOR HIGHLY SUSCEPTIBLE POPUUTIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22 . Posting of Consumer Advisories 


Number of Violated Provisions Related P 

To Foodborne Illnesses Interventions 

and Risk Factors (Red Items 1-22): ^ 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/Fetloral Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 


estaoijshment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inspector-, Sis„at„«: ^ 




Iriiit: ^4lV>(XSCU'ld€|l\ 



FORM 734A AM SULKWCO CHARLESTOWN MA 




























TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 


Name ^ 

_ COromoAfi^, _ 


Tvoeuaf-Ooeratlonlsl 

3" Food Service 

□ Retail 

n Residential Kitchen 

J Mobile 

J Temporary 

□ Caterer 

J Bed & Breakfast 

Permit No, 

Address . y 

Risk 

Level 

Telephone ' 


HACCP Y/N 

,.»,nlnc.,.„.|PIC| 

Tlnie 

In: 

Out; 

Inspector _ 

t- -1 _. 


^pe of Inspection 

B^utine 

□ Re-Inspection 
Previous Inspection 
Dale: 

□ Pre-operation 
G Suspect Illness 

B General Complaint 
HACCP 

□ Other_ 


violated. 


Violations Related t o Foodborne Illness Interventions and Risk Factors fRed ltems> 
Violations marked may pose an imminent health hazard and require Immediate correctiva 
action as determined by the Board of Health. 


Non-compilanc9 with: 
Antl-ChoKIng 590.DDB (EQ 

Tobacco S90.009 (F) 

Allorgen Awaraiiess 590.009 (Gk 


FOOD PROTECTION MANAGEMENT 
n 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

G 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restiicted/Excluded 

FOOD FROM APPROVED SOURCE 
Q 4. Food and Water from Approved Source 

Q 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separation/SegregationiProtection 

n 9. Food Contact Surfaces Cleaning and Sanitizing 
G 10, Proper Adequate Handwashing 
Q 11 Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 
^\^X Handwash Facilities 

PROTECTION FROM CHEMldALS 
n 14. Approved Food or Color Additives 
@•15. Toxic Chemicals 

TIME/TEMPERATURB CONTROLS (Potentially Hazardous Foods) 
G16. Cooking Temperatures 
D17. Reheating 

□ 18, Cooling 

□ 19. Hot and Cold Holding S/ 

G 20, Time As a Public Health Control 

^QUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21 Food and Food Preparation for HSP 

CONSUMER ADVISORY 

G22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or ^^^ln 10 days as determined by the Board 
of Health. Non-critica] (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


C 

N 


















23. Management and Personnel (FC-2)(59o.oa3) 

24. Food and Food Protection (fc-3)(59o.oo4) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (fc-5)(590.006) 

27. Physical Facility (FC-6|(590.007) 

28 . Poisonous or Toxic Materials (FC.7}(590.oo6) 

29. Special Requirements (S90.009) 

30. Other 




Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Fedoral Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing^ 
and submitted to the Board of Health at the above addr^s 
within 10 days of receipt of this order. 

PATE OF RE4NSPECTION : 



1 

1 








FORM7^ A.M.SULK(NCO. CHAAIESTOWN, MA 






























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 




E 

ODorationfst 


pe of Inspection 

Address 1/ ., ^ y 

_ ^ _ 

Risk 

i— 

C 

Food Service 

Retail 

Mouiine 

□ Re-inspection 
Previous Inspection 
Date: 

Telephone 

Level 

1__ 

□ 

Ktisiuci iiidi KuCnen 

Mobile 


HACCP Y/N 

□ 

□ 

Temporary 

Caterer 


Pre-operation 
Suspect Illness 
General Connplaint 


Time _ 

Out: 

c 

Bed & Breakfast 

□ 

n 

inspector __ 

Permit No. 

LJ 

□ 

HACCP 

Other 


--- M.. WM tiiv iioiiaiivu uauuisi anu a 

Violated. raw 

yiplgdons Related (o Foodborn e Illness Interventions and Risk Factors (Red Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


A/on>comp//ancs vi\ihi 

Anti*Choklng 590.009 (E) 

Tobaooo 590.009 (F) 

Allergen Awareness 590.009(0} 


PROTECTION MANAGEMENT 
Sf 1. PIC Assigned / Knowledgeable / Duties 
EMPLOYEE HEALTH 

D 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 
Q 4. Food and Water from Approved Source 

□ 5. Recelving/Condltlon 

□ 6, Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 


c 

N 













T 





23. Management and Personnel (fc- 2 )(S 90 .(M) 3 ) 

24. Food and Food Protection (fc- 3 )( 590 .oo 4 > 

25. Equipment and Utensils (fC‘4)(590.005) 

26. Water, Plumbing and Waste (FC- 5 )( 5 go.oo 6 ) 

27. Physical Facility (FC-6)(S90.007) 

28. Poisonous or Toxic Materials |FC-7)(530,(H)8} 

29. Special Requirements ( 590 . 009 | 

30. Other 


Q 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potantlally Hazardous Foods] 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

^19. Hot and Cold Holding 7^ 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP| 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federat Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above ar^ress 
within 10 days of receipt of this order. 

PATE OF RE4NSPECTION : / jl// t 








. 


































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 



Tvne of Ooeratlonfs 


ood Service 

□ Retail 

G Residenliai Kitchen 

□ Mobile 

G Temporary 
G Caterer 

□ Bed & Breakfast 

Permit No. 


f Insnection 


G Re-inspection 
Previous Inspection 
Date: 

G Pre-operation 
C Suspect Illness 
G General Complaint 
□ HACCP 
r* Othftr 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) 
violated, Non-compflance with: 

VLoiations Related to Foodborne Illness Interventions and Risk Factors fRed Items) Anti-Choklng 590 .ooa(E) Q 

Violations marked may pose an Imminent health hazard and require immediate corrective Tobacoo 5so.oo9(F) Q 

action as determined by the Board of Health. Allergen Awareness 590.009 (G) q 


FOOD PROTECTION MANAGEMENT 
G 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

G 2. Reporting of Diseases by Pood Employee and PIC 

G 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 
G 4. Food and Water from Approved Source 

G 5. Receiving/Condition 

Q 6. Tags/Records/Accuracy of Ingredient Statements 
G 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 
G Separation/Segregation/Protection 
G 9' Food Contact Surfaces Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 
□ 11 . Good Hygienic Practices 


□ 12 . Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
G 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
G17. Reheating 

G15. Cooling 

n 19. Hot and Cold Holding 

G 20 , Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21, Food and Food Preparation for HSP 

CONSUMER ADVISORY 

G 22 . Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non*critical (N) violations must be corrected 


immediately or within 90 days as determined by the Board 

23. Management and Personnel (FC- 2 )( 590 . 003 ) 

24. Food and Food Protection (FC- 3 )(S 90 .oo 4 ) 

25. Equipment and Utensils (Fc-4|(5go.oo5) 

26. Water, Plumbing and Waste (fc-5}(590.()06) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC. 7 )( 590 .oo 8 ) 

29. Special Requirements (590.009) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 
































THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name 


Address 




Telephone 


ZZ// 


Inch.,,.(PIC) m^O-U- 


Inspector 


Date 

lol'^h 7- 


Risk 

Level 


HACCP Y/N 


Time _ 
In^/' 

Out: 


Type oLOperatlonfs) 
Ei^od Service 

□ Retail 

O Residential Kitchen 
r~l Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Tvp^f Inspection 
LyTlouline 

□ Re-Inspection 
Previous Inspection 
Dale: 

□ Pre-operation 

□ Suspect Illness 
General Complaint 
HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provislon(sJ 
violated, A/on-co/np/Zance with: 

Violations Related to F^oodborne Illness Interventions and Risk Factors fRed Itemsi Antl-choking 59 o>oo9(E) C 

Violations marked may pose an imminent health hazard and require Immediate corrective Tobaooo S90.oog(F} Q 

action as determined by the Board of Health. Allergen Awareness 590.0D9 (Q) q 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

n 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Exciuded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condltion 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

n 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
n 10. Proper Adequate Handwashing 

D 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (PotenUally Hazardous Foods) 

□ l6. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding ^ -fO^ 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS |HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


c 

N 






B. 












23. Management and Personnel (FC-2}(590.003) 

24. Food and Food Protection (FC-3H590.004) 

25. Equipment and Utensils |fc-4H590.005J 

26. Water, Plumbing and Waste (FC-SK5go.oo6) 

27. Physical Facility {FC- 6 )(S 90 .oo 7 | 

28. Poisonous or Toxic Materials |FC.7)(590.008) 

29. Special Requirements ( 590 . 009 ) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federai Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 






■WB 




FORM 734A A M SUIKIN CO CHARLESTOWN MA 





















TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 



Date y 

Tyoe^f Ooeratlonfs) 


^Food Service 

□ Retail 

□ Residential Kitchen 

J Mobile 

□ Temporary 

□ Caterer 

I] Bed & Breakfast 

Permit No. 

3Ttouline 

□ Re-inspectlon 
Previous Inspection 

Date: 

n Pre-operation 
^ Suspect Illness 
General Complaint 

□ HACCP 

U other 

Address d / 4OH / 2,6 

Risk 

Level 

Telephone 

-rou)n Chdin<^^6r<.i . 

HACCP Y/N 

Person In Charge (PIC) ^ 

Time 

In: /O ' 

Out: 

inspector 


violated. 

Violations Related to Foodborne Illness Interventions and Risk Factors /Red Items) 
Violations marked may pose an imminent health hazard and require Immediate corrective 
action as determined by the Board of Health. 


Non-compUanci wfth: 
Antl*Choklng 590.009 (E) 

Tobaoeo S90.009(^ 

Allergen Awareness 590.009(G) 


FOOD PROTECTION MANAGEMENT 

□ 1. PICAssignediKnowledgeable/Duties 

EMPLOYEE HEALTH 

n 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

G 8. Separation/SegregatloniProtection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

n 14. Approved Food or Color Additives 
D15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ l6. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 37€P 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices {Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Boarc 
of Health. Non-crltical (N) violations must be corrected 
immediately or within 90 days as determined by the Boarc 


c 

w 


















23. Management and Personnel (Fc* 2 )( 590 . 003 ) 

24. Food and Food Protection (FCOKsgo.ooA) 

25. Equipment and Utensils (Fc-4)(a90.005) 

26. Water, Plumbing and Waste (fc-5)(590.006) 

27. Physical Facility (Fc> 6 )( 590 .oq 7 ) 

28. Poisonous or Toxic Materials (FC- 7 )( 5 go,oo 8 ) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 

To Foodborne Illnesses Interventions 

and Risk Factors (Red Items 1-22}: ^ 

Official Order for Correction: Based on an Inspection 
today, the items checked Indicate violations of 105 CMR 
59Q.000/Federal Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 







m 

1 




FORM734A AM.SULKINCO, CHARUSTOWN, MA 
































THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF C _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 


Name / 

Date . 
f Z-// f /f^ 

Time of Ooeration(s) 

3^ Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

3 Caterer 

3 Bed & Breakfast 

Permit No. 

/2c/ /zo 

Risk 

Level 

Telephone 


HACCP Y/N 

BUrrft 

Time 

Out: 

Inspector 


Inspection 
Routine 
Ra-inspeclion 
Previous Inspection 
Date: 

a Pre-operation 
Suspect Illness 
n General Complaint 
□ HACCP 
D other_ 


violated. 


Violatiops Related to Foodborn e Illness Injerventlons and Risk Factors ^Red Items) 

Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non^ompflance with: 


Antl'ChokIng 

Tobacco 

Allergen Awareness 


590.009 (E) Q 
590.009 (F) Q 
590.009 (Q) 


FOOD PROTECTION MANAGEMENT 
n 1. PIC Assigned / Knowledgeable / Duties 
EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
D 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

n 3. SeparationfSegregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-crilical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


c 

N 










r 





_ 



23. Management and Personnel {Fc- 2 }( 590 . 003 | 

24. Food and Food Protection {FC- 3 M 590 , 004 ) 

25. Equipment and Utensils (FC 4 K 590 .oo 5 ) 

26. Water, Plumbing and Waste iFC- 5 )( 590 , 006 ) 

27. Physical Facility (Fc-shsso.ooz) 

28. Poisonous or Toxic Materials (FC-7)(590.008> 

29. Special Requirements ( 590 . 009 ) 

30. Other 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 
G16, Cooking Temperatures 

□ 17. Reheating 

□ 18, Cooling 

□ 19, Hot and Cold Holding / 

□ 20. Time As a Public Health Control 

^QUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 

and Risk Factors (Red Items 1-22): _ 

Official Order for Correction: Based on an Inspection 
today, the Items checked Indicate violations of 105 CMR 
590,000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION : y // 


Imp«dor'.,SiBnu.«re: f/j/]f)J 




i-thprff- 

r_^ Pa tics 

























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 


FOOD ESTABLISHMENT INSPECTION REPORT 


Name 


Address 




IZO ^/chqreZscr) 


Telephone 


owner ^ 

SWrV-' 


Inspector /I'^grh 


w 


Date / 


Risk 

Level 


HACCP Y/N 


Time 


^Bjof Qperatlonfsl 
Food Service 
n Retail 

Residential Kitchen 
Mobile 
Temporary 
Caterer 
□ Bed & Breakfast 

Permit No, 


e of Inspection 
ouline 

□ Re-inspeclion 
Previous Inspection 
Date: 

^ Pre-operation 

□ Suspect Illness 

□ General Complaint 
I] HACCP 

D Other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision's 
violated. Won-compWance withi 

Violations Related to F oodborne Illness Interventions and Risk Factors fRed Items) Anti-choWng 590.009(E) 

Violations marked may pose an imminent health hazard and require immediate corrective Tobaocd 590 .oo9(F) 

action as determined by the Board of Health. Allergen Awareness 590.009 (Q) 


FOOD PROTECTION MANAGEMENT 

n 1. PIC Assigned/Knowledgeable f Duties 

EMPLOYEE HEALTH 

G 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

G Tags/Records/Accuracy of Ingredient Statements 
Q 7, Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

G 8 . Separation/Segregation/Protection 
G 9- Food Contact Surfaces Cleaning and Sanitizing 
G 10 . Proper Adequate Handwashing 
G 11. Good Hygienic Practices 


G 12. Prevention of Contamination from Hands 
G 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 
Q 14. Approved Food or Color Additives 
G 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

G16. Cooking Temperatures 
G 17. Reheating 
G18- Cooling 

019. Hot and Cold Holding--' 2,0 ^ 

G 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
O 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
Q 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-crltlcal (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 






w 












23. 

24. 


25. 

28. 


27. 

28. 

29. 

30. 


Management and Personnel (fC‘2){590.003) 
Food and Food Protection (FC-3)(5go.oo4| 
Equipment and Utensils {fc-4)(59O.0O5} 
Water, Plumbing and Waste (FC-5)(sgo.oo6) 
Physical Facility (fc.g)(59q.qo7) 

Poisonous or Toxic Materials (fc-7}(590.oo8) 
Special Requirements (sso.oog) 

Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 10S CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order 
DATE OF RE4NSPECTION: 



InspcCnr'. Sisn.ituro: ^ 







FORM7WA AMSULKtf(40 CHARLEST6V.ftJ MA 


























THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY O? _ 

Massachusetts Department of Public Health 

Division of Food and Drugs ■"mwmc neaiUl 

FOOD ES TABLISHMENT INSPECTIQM REPORT 
Name y ] vT --- 

M - 

T=-i-r-r/_ Rtek 

^pnona - Level 

Owner Sc "HACcFy/N 

PerjwnMChargeipi^i A A / --1--- 




Inspaclor 


Time 

Out: 


TVipg of 0D8fntlnn[^( 

Ud^Food Service 
□ Retail 

B Residential Kitchen 
Mobile 

B Temporary 
Caterer 

Q Bed & Breakfast 
Permit No, 


□ Routine 

□ Re-lnspecllon 
Previous Inspection 
Dal^ 

D^re-operatlon 
L Suspect Illness 

□ General Complaint 

□ haccp 

D Olher__ 


Each violation checked re^lr^ an exolanation nn th — -___ I ^ Qlher- - 

violated. ^ xplanation on the narrative page(s) and a citation of specific provision(s) 

^ giatjon^ . F^^lg^gcj to poodbo r ne lllne^^ Intervent inne pt„i, ... , 

VloUilons marked may pose an Ini^mlnoiit health hazard anTranufro f ^ l^^rns) AnttOhowng 5 ao.oofi(E] f 

action as determined by the Board of Health. ^ ^ ^ Immediate corrective Tobeooo 590.009 (n r 


-.w -uuno .nuri^ea may pose an Imminent health hazard a 
action as determined by the Board of Health. 

FMD PROTECTION MANAQEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 
EMPLOYEE HEALTH 

D 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Resiricted/Excludod 

FOOD FROM APPROVED SOURCE 

□ 4 . Food and Water from Approved Source 

□ 5. Recelving/Conditfon 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8 . Separatlon/Segregation/Protection 

□ 9, Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Nflptqtfon? Related to Good Retail PractirAQ (Blue 
Items) Critical (C) violations marked must bo corrected 
immodlately or within 10 days as determined by the Board 
of Health. Non^rltlcal (N) violations must be corrected 
o7h 0 ” determined by the Board 

c w 

-23. Management and Personnel <fc- 2 )( 59 o.oo 3 J 

-and Food Protection (fc ^)(590 004 ) 

-25. Equipment and Utensils (FC-t)( 690 .oo 5 ) 

-26. Water. Plumbing and Waste (FC-S)( 590 . 006 ) 

-Facility (FC^)(59 o.oo7) 

- 28 . Poisonous or Toxic Materials (Fc- 7 )( 59 o.oo 8 ) 

-29. Special Requirements ( 69 o.oo 9 » 

_ 30. Other 


Aflergtn Awaraness 590.009(6) 

□ 12 . Prevention of Contamination from Hands 

□ 13. Handwash Faciiitles 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
CD 15. Toxic Chemicals 

TIMETTEMPERATURE controls (PotenUally Haaartoue Food.) 

C] 16. Cooking Temperatures 
ni7. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

^NSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related P" I 

To Foodborne Illnesses Interventions | I 

and Risk Factors (Red Items 1-22); I_I 

gffclal order for Correction- Based on an InspecUon 
590 Mmp I®"'! c”®!'*®'*violations of 105 CMR 

by aS o®f ?.h below 

nJdlr f . 1 ? i ” member or Its agent consUlules an 

(he ?nLd . *“®Pooalon or revocation of 

the food establlshmanl permit and cessation of food 

estebllshrnent operations. If aggrieved by this order, you 
eve a right to a hearing. Your request must be In writing 

‘‘®‘' ‘^® ®* ‘be above address 

within 10 days of receipt of this order. 

PATE OF re-inspection- 





















THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 




Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 



Telephone ^ 7-V-Z/yOS" 


Person in Charge (PIC) (l/^Y]d\f *2/ ( 




HACCP Y/N 


Tvoo.of Ooerationls 


Food Service 
Retail 

□ Residential Kitchen 
O Mobile 

O Temporary 

□ Caterer 

□ Bed & Breakfast 


imSBBI! 


outine 

□ Re-inspection 
Previous Inspection 
Dale: 

□ Pre-operallon 

□ Suspect Illness 

B General Complaint 
HACCP 

□ Olher_ 


Time I—1 Bed & Breakrast 

Out:/ ^ Permit No. 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) 
violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Itemsl Anti choumg 590.009 <£) 

Violations marked may pose an Imminent health hazard and require immediate corrective Tobacco 590.009tF) p 

action as determined by the Board of Health. Allergen Awareness 590.009 (Q) p 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restrlcted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. ReceivingfCondition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

O 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separalion/Segregation/Prolection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10* Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


of He 
c 

alth 

N 




23. Management and Personnel (FC-2)(590.oo3) 



24. Food and Food Protection (FC-3)(530.004) 



25. Equipment and Utensils (FC-4)(S90.oos) 



26. Water, Plumbing and Waste (FC-5)(5go.oo6) 



27. Physical Facility (fc-6)(590.007) 



28. Poisonous or Toxic Materials (fc-7)(S9o.oo8) 



29. Special Requirements (590.009) 



30. Other 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ I 6 . Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding ^ 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21 . Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions O 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the Items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health, Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order, 

DATE OF RE-INSPECTION: 








































THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF ___ 

Massachusetts Department Of Public Health 

Division of Food and DnJ 95 

FOOD ESTABLISHMENT INSPECTION REPORT _ 

Telephone Level J 

yau^Ji HACCP Y/N ^ 

Person in Charge (PIC) ^ ,1'^ VbiJkTV' ^ Bed & Breakfast □ General Complaint 

?olate''d"'*“°" an explanation on the narrative page(s) and a citation of s pecific provlsion(s 

yiolatlon? Rcypd to Fooc(t?ome . |llne?? Interventions and Risk Factory (Red items) Antwhowl^ “’"'’Teo’dTrE) r 

acHon "If h ® "" ''^"’'"“nt health hazard and require Immediate corrective Tobacco 590.009 ^ 

action as determined by the Board of Health. Allergen Awereneee sgi OM(O) F 


eratlon(s 


Food Service 
Retail 

n Residential Kitchen 
!j Mobile 

B Temporary 
Caterer 

□ Bed & Breakfast 

Permit No. 


Inspection 
^Routine 
□ Re-lnspecllon 
Previous Inspection 
Date: 

B Pre-operation 
Suspect Illness 
□ General Complaint 
□ HACCP 
Q Other__ 


FOOD PROTECTION MANAGEMENT 

□ 1e PIC Assigned / Knowledgeable I Duties 
EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5e Receiving/Condition 

□ 6. TagsfRecords/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
n 10 . Proper Adequate Handwashing 

n 11. Good Hygienic Practices 

Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health, Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 
c I w 

_23. Management and Personnel (FC-2)(59o.oo3) 

_24, Food and Food Protection (FCo 3 j{ 5 go.oo«t) 

_25, Equipment and Utensils (Fc- 4 HS 9 o.oo 5 ) 

_26. Water, Plumbing and Waste (FC-s)(6go.oo6) 

_27. Physical Facility (FC-6)(59 o.oo7) 

_28. Poisonous or Toxic Materials (Fc-7)(690.008| 

_29. Special Requirements ( 59 o 009 j 

30, Other 


Inspector's Signature: ~ 


PIC’s Signature: ^ 


□ 12, Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14, Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (PotenttalJy Hazardous Foods) 
G16. Cooking Temperatures 

□ 17, Reheating 

□ 18, Cooling , - 7 

■ »c? 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

^QUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21, Food and Food Preparation for HSP 

CONSUMER ADVISORY 
Q 22, Posting of Consumer Advisories 


Number of Violated Provisions Related I I 

To Foodborne illnesses Interventions | CP | 
and Risk Factors (Red Items 1-22): | | 

Official Order for Correction: Based on an inspection 
today, the Items checked Indicate violations of 105 CMR 
590.000/Foderal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In w.'iang 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. , 

DATE OF RE-INSPECTION : f 
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TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Oruos 


Ca/Hh, )y). Y/rJU 

Date 

Tvdb oTOoerationfs) 

Type of InsDCclion 

Address -y // • 

Risk 

L-jrood Service 
□ Retail 

E^outine 
[11 Re-inspection 

Telephone 

Level 

n Residential Kitchen 
□ Mobile 

Previous Inspection 
Date: 


HACCP Y/N 

□ Temporary 

n OalfiTPr 

Q Pre-operation 

Q Suspect Illness 
□ General Complaint 

Person in Charge (PIC) 

Time 

Q Bed & Breakfast 

Inspector (J 

Out: 

Permit No. 

□ HACCP 
n other 


violated. 


V L ola^lons Rgl^ted to Foodborne Il lness Interventions and Risk Factors (R»h Items) 

VMatlons marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


A/on-compWance with: 
Antl-Choking 590.009(E) 
Tobacoa 590.009(F) P 

Allergen Awareness 590.009(0) p 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable I Duties 
EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

D 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separatfon/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 
D 11 . Good Hygienic Practices 


Q12. Prevention of Contamination from Hands 
D13. Handwash Facilities 
PROTECTION FROM CHEMICALS 
D14. Approved Food or Color Additives 

□ l5. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

Dl9, Hot and Cold Holding -f S' 

□ 20. Time As a Public Health Control 

^QUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

[I] 22 . Posting of Consumer Advisories 


Violations Related to Good Retail PrarHrr»c (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non^critlcal (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


C 

N 


















23. Management and Personnel (FC-2H590.003) 

24. Food and Food Protection (FC- 3 j( 590 . 004 ) 

25 . Equipment and Utensils (Fc-4)(S90.oos) 

26 . Water, Plumbing and Waste (FC-s)(s9o.oo6) 

27 . Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (Fc- 7 )( 590 . 008 ) 

29. Special Requirements ( 590 . 009 ) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official O rder for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION! ^ 

W 


In.spvctbr's Signature: U^ 



Print: ^A Z/i/i ,// 

/ ^f^yf Ion r/ sie/liO 

— 

I I’lCsSisniKurc: // 

F0RM73^A AMSUIKINCO THARI F.STOW 

[/ V 

V MA ^ 






Form 734 B Ai^. Sufkm Co., Charieslown, MA 

















TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 




S 

DB.of Ooerationfs) 


pe of Insoeclion 


i 

Risk 

lid 

□ 

rn 

rood bervice 

Retail 

□ Kouune 

□ Re-inspection 

Telephone 

Level 

L 

c 

Residential Kitchen 
Mobile 

Previous Inspection 

Date: 


HACCP Y/N 

h 

Temporary 

Caterer 


Pre-operation 
Suspect Illness 
General Complaint 

p.r..„ i„ Ch=.,. 

Time 

In; ir ^O 
Out: 

□ 

Bed & Breakfast 


Inspector _ 

Permit No. 


HACCP 

other 


-—MCTjiauvc uauoiai anu a 

violated, i- *» \ / 

Viplation? Related to Foodborne Illness Interventions and Risk Fa9t9riT Items) 

violations marked may pose an imminent health hazard and require Immediate corrective 
action as determined by the Board of Health. 


Non*comp//ance with: 
Antl'Choking 590.009 (E> 

Tobacco 590,009 |F) 

Allergen Awarenoss 590.009(0) 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 
EMPLOYEE HEALTH 

n 2, Reporting of Diseases by Food Employee and PIC 
D 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

n 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

Q 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
Q 10. Proper Adequate Handwashing 

Q 11. Good Hygienic Practices 

Violations Related to Good Retail Practices <Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-critlcal (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


23. Management and Personnel (FC- 2 )( 590 . 003 ) 

24. Food and Food Protection (FC- 3 )( 590 . 004 ) 

25. Equipment and Utensils (fc- 4 )( 590 . 0 O 5 ) 

26 . Water. Plumbing and Waste (FC. 5 )( 5 sa.oo 6 ) 

27 . Physical Facility (FC-6i(5go.oo7) 

2 B. Poisonous or Toxic Materials (Fc-7)(590,ooe) 

29. Special Requirements (590.009) 

30. Other 


of Health 


c 

N 





JC 













□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TlMErTEMPERATURE CONTROLS (Potentially Hazardous Foods) 
ni6. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding /77 ‘ 

□ 20. Time As a Public Health Control 

^QUIREMENTS FOR HIGHLY SUSCEPTIBLE POPUUTIONS (HSP) 

□ 21 . Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order fo r Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/Foderal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



.. /%</,■//, 
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THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF f.hM _ 

Massactuisetts Department of Public Health 

Division Of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 






Address 
Telephone 
Owner ^ 


CJ)&(i 


HACCP Y/N 


Person In Charfl8 (PIC)^ ^ 7, ^ Time lj jj 

_ Cp<'nr.^i£} __ \n:/orlS^ □ HACCP 

Inspector jAg^rk. PV)d!%Mk _^_ Out://: ParwItNo. _ □ Other 

Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s 


Tyoe^fOperationfsi 
3 Food Service 
” Retail 

□ Residential Kitchen 
~ Mobile 
” Temporary 
_ Caterer 
3 Bed & Breakfast 


Permit No. 


Q^ouUne 
□ Re-lnspecUon 
Previous Inspection 
□ale; 

B Pre-operation 
Suspect Illness 
Q General Complaint 

B HACCP 

Other_ 


violated. 

Violations Related to Foodborne Illness lnterventjQPS_and Risk Factois (Red Items) 
Violations marked may pose an Imminent health hazard and require Immediate corrective 
action as determined by the Board of Health. 


NorhcompHBiteB with: 

Anti^hoklng 590.009 (E) 

Tebaooo 500.009 (F) 

Atlergen Awarenm 690.009 (Q| 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable / Duties 

EMPtOYEE HEALTH 

n 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

n 8. Separation/Segregation/Protectfon 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15, Toxic Chemicals 

TIMETTEMPERATURE CONTROLS IPotentlally HazardouB FoodB) 

□ l6. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding ^ 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPUUTIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical fN) violations must be corrected 
immediately or within 90 days as determined by the Board 



23. Management and Personnel (fc- 2 )( 590 . 0 D 3 ) 

24. Food and Food Protection tFc.3}(5go.oo4) 

25. Equipment and Utensils tFC-4)(590.0DS) 

26. Water, Plumbing and Waste (FC-S)(590.Doe) 

27. Physical Facility tFC4)(59o.oo7) 

28. Poisonous or Toxic Materials (FC-7)[690.008) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22]; 

Official Order for Correction: Based on an Inspection 
today, the items checked Indicate violations of 105 CMR 
59D.OOO/Federai Food Code. This report, when signed below 
by B Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
dted In this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 



within 10 days of receipt of this order. 
DATE OF RE-INSPECTIQN : . Kh ^ 






































TOWN OR CITY OF 


THE COMMONWEALTH OF MASSACHUSETTS 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT _ 

Name 

-7 6r^n/-^u}//^ ygV 

Telephone f **®''®* 


Person In Charge (PIC) 
Inspector ^Ylarl^ 







Tyoe oLOoeratlonfs) 

Jv^of Insoection 


_i -^ood Service 

0T^ouUne 

Risk 

□ Retail 

□ Re-Inspection 

Level 

^ Residential Kitchen 

Previous Inspection 


_ Mobile 

Date: 

HACCP Y/N 

_ Temporary 

□ Pre-operation 


□ Caterer 

□ Suspect Illness 

TTme 

□ Bed & Breakfast 

□ General Complaint 

\nUO !tS^ 


□ HACCP 

Out: 

Permit No. 

n other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlslon(s) 
violated. Noihcomptiance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors (Red Items) Anuctioking 590.009(E) [ 

Violations marked may pose an Imminent health hazard and require Immediate corrective Tobaooo sso.oog (F) 

action as determined by the Board of Health. Allergen Awareness 990 . 009 ( 0 ) ' 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned / Knowledgeable t Duties 
EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD PROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
n 5 . Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

n 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separallon/Segregallon/Protecfion 

□ 9. Food Contact Surfaces Cleaning and Sanitizing r 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12 . Prevention of Contamination from Hands 
Dl3. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
ni5. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ I 6 . Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling -jg-o 

n 19. Hot and Cold Holding 5^2 f S'^ 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPUUTIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22 . Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health, Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health, 
c Tn 

_23. Management and Personnel (FC-2)(590.oo3) 

_24. Food and Food Protection (fc-3)(S9O.0O4) 

_25. Equipment and Utensils (FC-4)(590.005) 

_26. Water, Plumbing and Waste (FC-5)(590,006) 

_27. Physical Facility (FC-6){590.007) 

_28. Poisonous or Toxic Materials (Fc-7i(590.008) 

_29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related F I 
To Foodborne Illnesses Interventions I I 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health, Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order 
DATE OF RE-INSPECTION: 



A M. SULKir^ CO. CHARLESTOWN. MA 




This Form Approved by the Depanment of Public Health 


















THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Address 

Telephone 

Owner 


Ili'ifLf/i Uf 


HACCP Y/N 

- ' f J r w I I sJUapOUl lllllOQd 

Person In Charge (PIC )Jj , Time □ Bed & Breakfast □ General Complaint 

Each violation checked requires an explanation on the narrative page(s) and a citation of specific provislonfs 

violated. 7, „ ' 

v/« I at « I f^on-compllsnc9 with: 

Violation^ Related to Foodborne illness Interve n tions and Risk Factors (Red Items) Anti choWng 590.009(E) F 

Violations marked may pose an Imminent health hazard and require Immediate corrective Tobaoco 590 . 009 (F) P 

action as determined by the Board of Health. Allergan Awareness 590 . 009 ( 6 ) ^ 




Food Service 
Retail 

Zi Residential Kitchen 
□ Mobile 
3 Temporary 
J Caterer 
H Bed & Breakfast 

Permit No. 


Inspection 


Routine 
n Re-Inspection 
Previous Inspection 
Date: 

□ Pre-operation 
G Suspect Illness 

B General Complaint 
HACCP 

□ Other_ 


FOOD PROTECTION MANAGEMENT 

G 1- PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

G 2 . Reporting of Diseases by Food Employee and P|C 
G 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 
Q 4. Food and Water from Approved Source 

G 5, Receiving/Condition 

G 6 . Tags/Records/Accuracy of Ingredient Statements 
Q 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 
G B- Separation/Segregation/Protection 
G 9. Food Contact Surfaces Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 
Q 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 
G14. Approved Food or Color Additives 
G 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 
G16, Cooking Temperatures 
G 17. Reheating 

□ 18. Cooling Sf* 

G 19. Hot and Cold Holding . 7 a ^7 

G 20 . Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

G 22 . Posting of Consumer Advisories 



Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 
of Health. 

23. Management and Personnel (FC.2KS90 .oo3) 

24. Food and Food Protection iFC- 3 )( 59 O. 004 j 

25. Equipment and Utensils (FC. 4 ){ 590 . 005 } 

26. Water, Plumbing and Waste (FC- 5 )( 590 . 006 ) 

27. Physical Facility (FC- 6 )( 590 .oa 7 ) 

28. Poisonous or Toxic Materials (FC-7)(59o.oo8) 

29. Special Requirements ( 590 , 009 ) 

30. Other 



Number of Violated Provisions Related 
To Foodborne illnesses Interventions 
and Risk Factors (Red Items 1-22): 
Official Order for Correction: Based on an 


o I 

Inspection 


today, the Items checked Indicate violations of 105 CMR 


590.a00/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 


order of the Board of Health. Failure to correct violations 


cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 


within 10 days of receipt of this order. 


DATE OF RE-INSPECTION: 








































THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF Cht/,rK.S/'t/ _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name 


Address 




Telephone 


^7 fZd 


Person in Charge 


Inspector in']Cfrki Im!€)!d 


Date 


Risk 

Level 


HACCP Y/N 


Time 

\r^.it.ZO 

Out: 


T ypevBf Operatlonfsi 
^ood Service 
Retail 

Residential Kitchen 
Mobile 
Temporary 
Caterer 
□ Bed & Breakfast 

Permit No. 


Typejof Inspection 
B'Routine 
Q Re-inspection 
Previous Inspection 
Date; 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s} and a citation of specific provision(s 
violated. Non-compliance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors IRed Items) Antl-choklng 590.009(E) 

Violations marked may pose an Imminent health hazard and require Immediate corrective Tobacco 590.009(F) 

action as determined by the Board of Health. Aiiorgon Awareness soo.oog (O) 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

G 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 
n 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregatlon/Protectlon 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
n 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12, Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS [Potentially Hazardous Foods) 

□ l6. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling ^ 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPUUTIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Rotail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 


c 

N 


















23. Management and Personnel (fc-2)(59O.0O3) 

24. Food and Food Protection (FC-3)(S9Q.004) 

25. Equipment and Utensils (fc-4](590.oo5) 

26. Water, Plumbing and Waste (fc-5)(590.006) 

27. Physical Facility [fc<6}(590.007) 

28. Poisonous or Toxic Materials (FC.7|(590.008) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the Items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION : /'Z / 




Prin.: 



Print. ^ ir/fof'fo 

PHgc_/.or_^P;iRcs 


FORA^734A AMSULKI^JC0 CHARLESTOWN MA 



























THE COMMONWEALTH OF MASSACHUSETTS 
TOWN OR CITY OF /iJlt/ _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 


riMk C /{a>/_ 

Date y 

sv/a// ‘f 

T^e otOporatlon(s» 

iM^nnri finn/lra 

1 

DO otInsDectlon 


Risk 

— 

Retail 

Residential Kitchen 
Mobile 


Re-lnspecllon 

Telephons • ^ - 

Level 

= 

rievicus inspecuon 
Date: 


HACCP Y/N 

- 

Temporary 

Caterer 


Pre-operation 
Suspect Illness 
General Complaint 


Time 


Bed & Breakfast 

L 

lnspector/7^^/^ 

In; //• 73 
Out;/r/:5^ 

Permit No. 

C 

nAuLir 

other 


I I tttH --iioMauv«r ano a ciiaiion or spociTIC pr0VISI0n( 

W? . . ' « . Won.comp//artce wfth; 

V 9 lat| 9 n? to Fw^lbprn? Illpe39 Interventions end Risk Factors tRpd ltpm«| Antwhoking 590.009 (E) 

violations markad may poso an Immlnant health hazard and require imntedlate corrective ToImodo 590.009 (F) 

action as determined by the Board of Health. Aiieraen Awareneaa 590.009 (O) 


B 


FOOD PROTECTION MANAGEMENT 
G 1. PIC Assigned / Knowledgeable I Duties 
EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

n 6. TagsfRecords/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. SeparationfSegregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
D 10 . Proper Adequate Handwashing 

□ 11 . Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONITtOLS (PotenUally Hazardous Poods) 

□ is. Cooking Temperatures 

□ 17. Reheating 

□ 18, Cooling JJT* 

□ 19. Hot and Cold Holding.- ^ Sf ! Hi ^ 

□ 20. Time As a Public Health Control 
REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21 . Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Vioiations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 


c 

N 










X. 








23. Management and Personnel (FC- 2 Ha 90 .oo 3 ) 

24. Food and Food Protection (FC-3XS90 .oq4] 

25. Equipment and Utensils (FC-4H5go.oo5) 

26. Water, Plumbing and Waste (FC-shsso.oh) 

27. Physical Facility (FC- 6 Msgo.oo 7 ) 

28. Poisonous or Toxic Materials (Fc-7Hsgo.oo8) 

29. Special Requirements ( 590 . 009 ) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 

and Risk Factors {Red Items 1-22): _ 

Official Order for Correction: Based on an Inspection 
today, the Items chocked Indicate violations of 105 CMR 
590.000/F6deral Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result in suspension or revocation of 
thefbod establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing, Your request must be in \vriting 
and submitted to the Board of Health at (he above address 
within 10 days of receipt of this order.. 

DATE OF RE-INSPECTION : ^///7/f 


Inspector-, Slg„.,u«: 

Print: „rK m1C!In 


PIC, SlB„.turc^/^^y^^. 

Print, 

Page nf_ / Pagpi 


F0RM7UA A.M. SUlKiN CO. CHARLESTOWN, MA 





























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF ^ hc'. !mS/nr^/ _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name 


Address 


OO / 


Telephone 




Owner 




Person In Charge(PIC> 

Inspector y^^S/e/k 


Date 

lal^. 




Risk 

Level 


HACCP Y/N 


Time 

In:/^ 

Out: 


TYpei>fOgeration(Bl 


SnFoodServiM 
Retail 

Residential Kitchen 
Mobile 
Temporary 
Caterer 

Bed & Breakfast 

Permit No. 


Type j>f inspection 


toutine 

Re-inspeclion 
Previous Inspection 
Date: 

Pre-operation 
Suspect Illness 
General Complaint 
HACCP 
Q Other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision (5 
violated. NoihcompUanco wHh: 

Violations Related to F oodborne Illness Interventions and Risk Factors IRed Items) Antpctioking 590.009 (E) 

Violations marked may pose an Imminent health hazard and require Immediate corrective Tobaooo 590.009 (f> 

action as determined by the Board of Health. Allergan Awaranass 590.009 (q) 


FOOD PROTECTION MANAGEMENT 
O 1 • FlC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

Q 2 . Reporting of Diseases by Food Employee and PIC 
n 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. TagsJRecords/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
D 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ l5. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods| 

□ I 6 . Cooking Temperatures 

□ 17, Reheating 

□ 18. Cooling 

□ 19, Hot and Cold Holding ^ sr-* 
n 20, Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPUUTtONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
Immediately or within 90 days as determined by the Board 


c 

N 


















23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous or Toxic Materials (FC-7|(690 .oq8) 

29. Special Requirements { 590 . 009 ) 

30. Other 


(FC-2)(590.003) 

(FC.3)(59D.004} 

(FC4|(Sg0.00S} 

(FC.5KS90.006) 

(FC.6){590.007} 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


Inspector’s Signature: /7 j Hi CU^iU^ 

Print: /V^sie/M 


PIC’s Signature:' 

FnRM7^a& ru&aieQTruAiiPi.j& 

Print: ^ ^ 

b 

Page_Z. 0 r.,^ Pages 
























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 




Tyoe ofi^eeratlonls) 
S^ood Service 

□ Retail 

Q Residential Kitchen 

Q Mobile 

□ Temporary 

□ Caterer 

G Bed & Breakfast 

Permit No. 

*^06 oHnsoection 
i&f^buline 
□ Re-inspeclion 
Previous Inspection 
Date: 


Risk 

Level 

Telephone ' 


HACCP Y/N 

h 

□ 

□ 

□ 

Pre-operation 
Suspect Illness 
General Complaint 
HACCP 

Other 


Time 

In; //.' 3 *o 
Out: 

Inspector /rfarlc. 


violated. 

Violations Rolated to Foodborne Illness Interventions and Risk Factors ^Red Items) 
Violations marked may pose an imminent health hazard and require immediate corrective 
action as determined by the Board of Health. 


Non-comptfanc^ wHh: 
Antl-Choklng 590.009 (E) □ 

Tobocoo 590 . 009 (F) Q 

Allergen Awareness 590 . 009 ( 0 ) 


FOOD PROTECTION MANAGEMENT 
Q 1. PIC Assigned I Knowledgeable I Duties 

EMPLOYEE HEALTH 

□ 2 . Reportingof Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

G 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
G 11. Good Hygienic Practices 


n 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

D 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Potentially Hazardous Foods) 
G16. Cooking Temperatures 
Gl7. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding t 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPUUTIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non-crltlcal (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 









—r 

2 








23. Management and Personnel (FC- 2 )( 590 . 003 ) 

24. Food and Food Protection (FC-3)(590.oo4) 

25. Equipment and Utensils (FC- 4 )( 590 . 005 ) 

26. Water, Plumbing and Waste (fc- 5)(590.0D6) 

27. Physical Facility (FC.6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590 .oo 8) 

29. Special Requirements ( 590 . 009 ) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the Items checked Indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


o 


1 / A.-. 

inn,;ricm^s/c-fla 






FORM7a4A AM SULKINCO CHARLESToIWmA Cb 

































THE COMMONWEALTH OF MASSACHUSETTS 


TOWN OR CITY OF ChC.! _ 

Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Address 
Telephone 
Owner “ 


S^A 




HACCP Y/N 


Food Service 
Retail 
J Residenifal Kitchen 
J Mobile 
J Temporary 
J Caterer 
3 Bed & Breakfast 


i_i Routine 

□ Re-lnspectlon 
Previous Inspection 
Date: 

n Pre-operation 
n Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 


Person In Charge (PIC) Time ^ Bed & Breakfast Q General Complaint 

InsDBctor /nO I i^.y\ * , Ini /^ ^3 HACCP 

- - - Z2/^/ U ir^llA _ I Out: _ Permit No, _ □ Other 

vlolated”*^*''^" checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s 
^0^190? Rolat^^i Foo^<t? 9 rn? Illpg^s Intervention? and R | gk F3<:tor.s (Red Items) AntKiH.I!nr”"^^57o*MriE) r 

iolatlons marked may pose an Imminent health hazard and require (mmedlate correcdve Tobaoco 5eo.oo9(F} r 
action as determined by the Board of Health. Aiiorgen Awarssou 5eo4>oerm r 


Tobaoco 5B0.009 (F) 

Ailofgen Awaraaou 5904)09 (0) 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Rocelvlng/Condltion 

□ 6, Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregatlon/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10 . Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

yiQlations Related to Good Retail Practices (Blue 
Items) Critical (C) vlolatlone marked must be corrected 
Immediately or within ID days as determined by the Board 
of Health. Non-crltlcal (N) violations must be corrected 


of He 
c 

jalth. 

N 









— 


— 

— 


7. Physical Facility 


(FC- 4 )(S 90 .a 06 ) 

1 FC. 5 )(S 9 Q. 0 C 6 ) 

(FC^H 5 g 0 . 007 ) 

(FC- 7 )( 5 B 0 . 008 } 

( 500 . 009 ) 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ l6. Cooking Temperatures 

□ l7. Reheating 

□ 18, Cooling 

□ 19. Hot and Cold Holding 

□ 20, Time As a Public Health Control 
REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21 . Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an Inspection 
today, the items checked Indicate violations of 105 CMR 
SSQ.OOO/Ffideral Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order, 

DATE OF RE-INSPECTION : 























THE COMMONWEALTH OF MASSACHUSETTS 

TOWN OR CITY OF r j'a/ _ 


Massachusetts Department of Public Health 

Division of Food and Drugs 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name 


Address 




Telephone 






Pe^onlnCharga(Pi^ A 

/r/^sA 


Inspactor 


Date 




Risk 

Level 


HACCP Y/N 


Time 
In: ff 

O^A^./^;S£> 


Typejaf Operadonfal 
-ood Service 
Retail 

Residential Kitchen 
Mobile 
Temporary 
Caterer 

Bed & Breakfast 





p^f Inspection 
KouUne 
Re-inspection 
Previous Inspection 
Dale: 

Pre-operation 
Q Suspect Illness 
General Complaint 
HACCP 
O other. 


Each violation checked requires an explanation on the narrative page{s) and a citation of specific provision(s| 

r. Wort-comp/Zanco with: 

^ 9 n? P^lqtec^ \o Fogdbom? |||n ^35 In^grygntlong a nd Risk Factors fRed Items) AntMshoWng s 9 O. 00 B|e) n 

Violations marked may pose an imminent health hazard and require Immediate corrective Tobacco 590 .oo 9(F} rn 

action as determined by the Board of Health. Allergen Awarenasa 5OO.0OBta) 


FOOD PROTECTION MANAGEMENT 
D 1. PIC Assigned / Knowledgeable / Duties 

EMPLOYEE HEALTH 

D 2. Reporting of Diseases by Food Employee and PIC 
D 3. Personnel with Infections Restdcted/Excfuded 
FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

n 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8, Separation/Segregation/Protection 

D Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Q12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14, Approved Food or Color Additives 

□ is. Toxic Chemicals 

TIMEZTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ l6. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding— 

□ 20. Tims As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Viojatlons Related to Good Retail Practices (Blue 
Items) Critfeal (C) violations marked must be corrected 
Immediately or within 10 days as determined by the Board 
of Health. Non<rltlcat (N) violations must be corrected 


of Hi 

jalth 

Q 

N 


















23. Management and Personnel (FC-2)(S90.003) 

24. Food and Food Protection (FC- 3 )(S 90 .oo 4 ) 

25. Equipment and Utensils (FC- 4 )( 5 bo.oo 6 ) 

26. Water, Plumbing and Waste (FC-5K590.006) 

27. Physical Facility (Fc- 6 KS 9 e.oo 7 ) 

28. Poisonous or Toxic Materials (FC-7)(5Bo.oo8) 

29. Special Requirements ( 59 D. 009 ) 

30. Other 



Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the Items checked indicate violations of 105 CMR 
590.000/Federal Food Code. This report, when signed betow 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result In suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTIQN? 




PIC's Signature: 


FORM TIMA A M Altr KIN r.r% flUjiQi e<TrHA(M 4* 



Print 




Pnge—^of_^Pa^ 





















